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lack of refrigeration.  In the continuous freezer, whipping is ac-
complished automatically while the mix passes through the freezer.

FIG. 64. Diagram Showing Construction of Continuous Ice Cream Freezer
The upper container holds liquid ammonia, which upon expansion within
the insulated walls of the freezing unit, produces the low temperature needed
to freeze the mix. Part of the dasher is shown within the freezing cylinder.
In the rear, bottom portion of the machine, air is filtered, compressed and
delivered to the freezing cylinder in regulated amounts. Mix enters the unit
through the pipe on the front, bottom portion of the machine. (Courtesy
of The Creamery Package Mjg. Co.)
Shrinkage
Since the overrun in ice cream is about lOO^c, it is to be
expected that the product will lose air and decrease in volume
in time. There are many reasons for such shrinkage, ranging
from excessive original overrun to the effect of barometric pres-
sure. The composition of the ice cream and the temperature at
which it is stored also has its effect on shrinkage. Ice cream with